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? Pasha With Egyptiun Rice
vken Maccheroni With White Saunce
ntal Chicken With Rice
a With Egyptian Rice

i Qoada
iKhtoom Al Dajaj
ifTed Sgquash And Vine | eaves
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Ingredients

= L_-1_b|,||'_:.,'P.|_||ur|_i_-., casgrn oil & 1 I.g. S IIIIR LT I.III.'I-['!I]'H:"I.'I L kg_ ﬁl‘.ll:-l} 1 n
1oy leaspuoon each of @ black pepper. allspice and cinnamon = 4 culk
Chicken Stock « 14 cup margarine = 3 cups Egyptian ncc.s
soaked = 4 cloves garho, crushed « 2 lablespoons pomegranate &
spoon dreied mint =

I'reparation

Heat cul i a large pan, add onions and cook for 5-10 minutes
Meanwhile. mix together meat and apiecs and form into small wa
balls = Add meatbhalls 1o onmons and cook for o further 5 minutes «
Maggi Chicken Stock, 2 cubes in 2 cups of hot water and pour o
bulls mixture = Bring 0 the boil « Cover and simmer for 30
MMeanwhile, melt muargaring in a laees savcepan, add cice aod
minuies o Al 3 cops bt waten aoad Maggi Chicken Stock, 2 ¢
to the boil « Cover and simmer for approximately 15 minutcs i
thoroughly cooked » Add garlic, pomecgranate and mint 1o meatballs a
for a turther 5 minutes « Serve "Dawood Fasha™ with rice «
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CHICKEN MACCHERONI
" WITH WHITE SAUCE

(SERYESR M

_r ﬂ@ meake delicious meals el b jesas) @ 3 sl



www. manalonline.com
> _l-.‘l-l a1
. o Pt i (5 500] A gy oy ke plaad) A8 e LS. T .
w55 paTn A gaas g
yrﬂibun:el;—-—rl_jsl "I-q-"':-l-_ﬁll I_-“‘.n.i..ir.‘_;,.&. & . -I-.|..h_'_-|r.1_?£-=' '!.l!-'.l.-ﬂf-_'l-"
o il les B i Tdale Yy @ o ptiea Gl 5e sl ne wl b YO o ookl

J-. : - 1- - _J
._.n;_,‘,rjn._n,_n.hua.r F_I.,J_,L,HF:.Lutu..JJI Bl ps on S Ailal

r-.ﬁJ.ah__:_ HE“*‘"E'“#‘ M s 3l £ UJUJHUHE-L_’J‘IJL.&L
_'.L..cu ,.‘,.l.{.“l,'_l..:l.h'u'_,l:.._'g'lu_u_l‘h"rﬂ ﬂ.J.l‘l.I-JL-Jhu.]l.p-lJ
*;HE._MHTHE.FLIH‘.JI P || _wpﬂjsgqnl-_l-:hm*:ru1|:ﬂ[¥}
o Sl e TS Laafl 5 Ll ks p 5 AlL sl s i [y 2

v 3233 Yo sab iyl

ﬂLr.h._l_l.Ti AeenleoaT _}_L_A.El'.ﬂ-nij

iﬁ;ﬂuneiin. ELLn_lleJmLLL'JJaJJLﬁJJM_LMIJLﬂ-d
s Solda TN Sae L L. '—l_r'-' o Glaadl el ] e L e ot B

L.

e a%odata dmloml] :-__l-n_-.n_"ﬁ_#

Ingredients

4 cubes Muappi Chicken Stock » 1 = 1.5kg chicken. jointed « | g
Peonne » Slp butter = 50z plain flour = 3 cups milk = 25g parmcse
isq teaspoon while pepper = 15 cup Swiss cheese, grated =

Preparalion

Preheat oven o 330°C & Dissolve Magei Chicken Stock, 1 l.':llﬁﬁ-‘
hot water s Add chicken, coves amd conk fior 30-35 minutes until
tender wind cul tio bite size picces « Dong 4 litres of walcr 1ot
Magegi Chicken Stock. 2 cubes « Add Buitoni Penne and
approximately 10 minutes until cooked Al Dente™ « Meanwhile,
m a small saucepan, stir in flour and cook for 2-3 minuies, st
nucusly = Remove from heat, gradually add milk and  NMa
Stock .|l cube » Retnrn 1o heat aned cook, stiiving wotil sauce is th
srrums b o Mrain Peone and stiv in half the savce « Place a layer of
L pe ovenproof dish = Cover with chicken and sceond layer of Per
with remaining white saucc and top with grated Swiss cheese = E
A5 muinutes untlil golden brown = Serve immadiately -
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ORIENTAL CHICKEN
WITH RICE
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Ingredients

2 % 1 kg chickens, jointed « 1 teaspoon ground cardmmon « 4 cube
C hicken "}-tuLIL s i3 cup nrmparine s i kg minced beef o 1z b I
wl  allspice, cimamon and black pq'rpl:r » 3 cups Amernican rice = J3-4
yoghurt e 13 cucumber, finely diced » 2 tcaspoons dricd mint = 14 cu "’ |
roasted almonds = 3 tublespoons roasted ping nuts = k

Preparation

Place chicken, canlamnnm and  Magei Chicken Stock, 1 cube
savcepan « Add enough water to cover = Dring o the Boil and s
approximately 30-40 minutcs until chicken 15 tender « Mell marag
large sauccpan, add meot and spices and cook for 5 10 minutes
brown « Add 6 cups hot water and Maggl Chicken Stock, 3 cub
to the boil and add rice « Simmer for approximately 15 mintes 1
cooked « BMix tope ther :..rm-rllurl cucumber amd mint, chill in the refii
Arrunge rice niAle o a ssrving p]ﬂtl: # Drain chicken portions a

top » Decorate with almonds and pine nuts « Scrve Oricntal Chic
voghurt and cucumber =

www.manalonline.com
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| MOUSAKA
. WITH EGYPTIAN RICE

(SEREYES G)

www.mmanalonline.com

'b}'ﬁm M @ make delicicns meals Lagdh Bl bl o aud=l

e M “mea  aaa om e r—— P p— P S ———— N e pe—— IR ———




= Al 3 9

-_
o e 2l T oo L e LS pliey paadl S s g e
aﬂ_,.# l__,'_:-\f.-u- a.h_-.u_pia L-Hahl_hﬂ_:ln-._rPJJJ‘_ﬁ e wmB gl ey Lu:'l.]
H-;;.;&.ﬂrﬁ.‘xl_:n&" -{fJ-J';-_ EﬂT]jJI_d.duu.ﬂ:l.:-.:J::LEa—'LLb.
s v il g Ll &€ Jiale v &
www.manalonline.com
P NS - S
_',,."-,.i.n -,_u',“..n lﬁai._ﬁ...u.u_’ |_1||--\-. _.ﬁ..n._n r|.|. 7 S B e o | :_EIJJ-LU.{_ Sk
ualh ma lid ¢ palll Ciles) o 500 Gl e JalE b Leaagll 55 @ Blieas
NSl W e € pale plaesdl A pe e Gl G20
alaS.y pyilly atall lal o s pe Dala L e aalll i o
PR - R U PR I [ -0 et 0¥ S0 | IR o | { B { IR i |
'JMIMMHFEJEIMJM‘H ul

g_,—uﬂl"_};-l:f‘ PRS- Sk |

Ty Bl g 300 5551 e JSET Ul sl 5 e Gl e oS
OLlE i o gaba ol Ao S SlaSey Slall olif s 0 S0 T audl CEls

- LH-EI-I-I-‘ =S¥ _'Lilhnl I-J__ﬁ-_:_i__.'-m;"

Ingredients

1 kg large eggplanis, cut into medium-cize cubes « 3 medium onion
chopped « com oil « 1,2 kg meat with bones, cut inte medinm-size W"
2 cules Magei Chicken Stock - ] h:lrg:: tirnn  bailed
(455 Er.-alﬂﬂ o i} cloves parlic, lightly fried o juice of 1 lemon s 1 :":._ -
dricd mint -

Preparation

Sopk eppplants in salted warter for half an hour then srain well 3
in tleep: il then stain and leave o stainer o Fry onions in oa hl]lﬁ'
Add meat and stir with onions until brown = Dissolve Maggi Ch
2 cubes in 2 cups of hot water and add to mcal « Cook meal mix
heat until done = Add chuckpeas, garlic and cggplant cubcs to mcat
to taste and cook until only a little stock remains « Add lemon |1|Eri
mint and serve wirth Egyprian rice

Preparation OFf Egyptian Rice

Melt 14 cup of margerine in o large soucepan « Add 3 cups of T
washed and soaked Egyphian nce and cook for 5 minutes « Add 3 .
water and Maggi Chicken Stock, 2 cubes « Bring o the boil = £

simmer (or approximately 15 munutes until rice i thoroughly cool
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Ingredients

3 cups whole wheat flour & 12 kilo lamb meat (with bones), cut info
sige chunks = 4 onicns. fincly chopped = corn o1l = 1 small tin toma
3 tomatoes, finely chopped « 3 cubes Magei Chicken Stock «

cumin « 4 cinnamon sticks « 10 cardamom pods « 3 small pumpkir
geres « 1y kilo green beans « 2 small green chillies «

e )

FPreparation

Knead flour in water with a pinch of salt to produce a soft dough .
dough and set aside to rest for one hour « Stur meat and omions in
oil until meat liquid evaporates « Add tomato paste and tomatoes
ring = Add Maggi Chicken Stock, 3 cubes and rest of spices and n
7 cups of warer « Cook mest mixtore until almost done s Peel vege
cul ity eyual siae pieces o Add woomeat and leave o itk .-Cul.. L
shapc into small balls, then. using fingers, flatten into small round

Add patties to mixture and cook uniil dough 15 done = ;
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Ingredients
3 cubes Maggi Chicken Stock « i kg meat, finely minced « _1‘;'

crushed garlic « 5 tablespoons ground rice = com oil « 1 cup whit
2 apps = | tablespoon haking powder « 1 teaspoon yeost dissalved in

WATIN WAlET =

I'reparation

Dissolve Maggi Chicken Stock, 2 cubes in 2 tablespoons of hot »
meat with garlic, ground rice and dissolved Maggi Chicken St
meat into thick, circular pamies « Place meat pamies into non-seicl _
with a little corn oil (or ghee} and cock on high heat until brown « |

Maggi Chicken Stock, 1 cobe o 1 cup of hot waler and add i
Cnok until mear is done » Mix flour, eggs. haking powder aond
duce a thin batter » Leave batter aside to rest for one hour = Dip r
n batter then fry in deep, hot a1l « Serve hot with grecn salad «

www.manalonline.com
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CHTOOM AL DAJAJ

(SERVES 6)
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Ingredients

5 large onions. finely chopped » 5 tablespoons com oil « 2 chicl
I 12 eups voghurt = & medium tomatocs, fincly chopped = 2 tablesps
o paste = 14 feaspoon each of @ ground cuman, dncd corlander and g

damom « 2 cubes Maggi Chicken Stock = -

Preparation

kry omons i oil until brown « Strain oil « Cut each chicken into B
as decired), then fry in same oil and place 1n 2 saucepan « Purge
place in 2 deep bowl « Add yoghurt, tomatoes, tomate paste and
wiell wirth onions then pour mixture over chicken » Dissolve Maggsi |
Stock. 2 cubes in 2 cups of hot water and poan over chicken o :
on high hcat until stock boils then cook on low heat until chicken s de

www.manalonline.com
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STUFFED SQUASH
AND VINE LEAVES

(SEEVES &)

You & @ makec delicious meals
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Ingredients

pash s 1o kp views besives o | y; cups Egypliun rice « 55 kg minced
,.I.‘;_l.:J.P margarine = lg cupr cowin onl e Ay teaspunny black pepper =
Magg Chicken Stock = juice of 3 lemons « 3-4 cups voolunt e

I'reparation

jiash e Cook vine leaves in boiling waer for approximarely 1,
tender » Meanwhile, mix topether rice, el roiargarine, oil und
T = Lhszolve Maggi Chicken S5tock. 1 cube in a tablespoon of e
i add to rice mixture « Stulf squesh and most of the vine leaves with
- Cover the boitom of a large pot with some vine leaves = Place a
stuffed vine leaves in the pot « Arrange the squash on top and finish
naining stulled vine leaves « Dissolve Maggl Chicken Stock, 2
ups of hot water sl poor over siolled vegetables « Cover with a
plate = Dring to the boil and simmer for approsinately 15-20
Add lemon juice and cook for a further 5 minutes. until squash is
erve Wwith yoghurt «

manalonline.com
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